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Analysis of the cause of bagged Mochi inflating

YE Xiu-Ling, LAN Quan-Xue, LIU Fang, CHEN Jing,YAN Qiong-Ying,
LIN Peng, LI Xing-Huan, YANG Guo-Wu"

(Shenzhen Academy of Metrology & Quality Inspection, Shenzhen 518131, China)

ABSTRACT: Objective To analyze the cause of bagged Mochi inflating. Methods The gas in the bag of
the inflated Mochi was analyzed.The microorganisms from the inflated Mochi and its raw material-glutinous
rice flour were isolated and identified. Results The content of carbon dioxide in the bag of the inflated Mochi
significantly increased to about 50%,and the inflated Mochi and its raw material-glutinous rice flour were
mainly contaminated by Candida krusei, Schizosaccharomyces octosporus and Rhodotorula aurantiaca. Con-
clusion Transformation of glucose into carbon dioxide by yeast from the raw material-glutinous rice flour
caused the inflating of Mochi.
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Table 1  Analysis results of sample gas component
(%) (%) (%) (%)
62.67 36.96 0.37 0.00
A(n=10) 92.49+0.16 6.29+0.16  1.20%0.09  0.02+0.01
B(n=10) 49.44+156 1.07+0.22 49.30+1.67 0.18+0.04

A ,B ,Nn

(1.0~9.0)x10° CFU/g -
(3.6+0.1)x10? CFU/g,
(2.2+0.2)x10° CFU/g

*2 KEHGRELEFEHMEEITHANEBISEITHER
Table 2 Colony and yeast counting results about the
inflated sample and its raw material-glutinous rice flour

(CFUIg) (CFUIg)
B(n=10) 10~90 (1.0~9.0)x10°
C(n=3) (3.6+0.1)x10° (2.240.2)x10°
:B ,C ,n
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